
S E N D AGarnacha 2019

Bottling: 

March 2021

Serving temperature: 
15-17 ºC

The 2019 harvest was marked by an extreme drought, even more so if we 
compare it to the previous year, which was colder and rainier than average. 
Autumn was warm, with scarce rainfall while the winter that followed was 
mild, and as for Spring, it was very dry, with no frosts. Summer began with 
normal temperatures, July being the warmest month of the whole season. 
Under these conditions, we were expecting an early harvest, but several 
storms at the end of August helped the grapes ripen properly and allowed 
us to start the harvest at the usual dates. 

Vineyard: Organic viticulture. This unique mountain terroir is the essence 
of Las Moradas: old goblet trained, dry-farmed vineyards on granitic, stony 
soils. This land gives grapes of excellent quality, impeccable acidity, good 
ripeness, great balance and health, and allows us to turn those grapes into 
truly distinctive wines that age elegantly over time.
Yield this vintage: 2.100 kg/ha

Blend: autochthonous garnacha that has fully adapted to the area. A coupage 
of garnacha from different plots: “Panaderos”, “Corzos”, “Boquerón”, “La 
Coja” and “Poniente”. Granitic soil with sandy-loam texture (90-93% sand). 

Winemaking methods: fermented with indigenous yeast, with gentle pump-
overs. Aged for ten months in 500-liter French oak barrels. The wine is 
blended in tanks, and is bottled without fining or filtering, purified by natural 
processes, allowing time to do its work. 

Tasting Notes: Very fresh, lively, and aromatic, it faithfully represents the 
essence of Las Moradas Garncha – Terruño. Cherry colour, with aromas of 
plums and scrubland on a mineral background, a characteristic feature of 
these granitic soils. Intense, lingering finish. 

Label: Fragment of the short story written by Luis Zueco for Las Moradas 
de San Martín.

(*) The winery is certified as organic both in the production process as in 
vineyard growing methods.


